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HORTICULTURE NOTES 
REMOVING SOOTY MOULD ON ORANGES 
SOOTY Mould is one of the most common and most disfiguring blemishes on oranges. 
The sooty deposit which forms only on 
the surface of the rind is caused by a 
black fungus which grows on honeydew 
secretions from various insects, including 
aphids, citrus white fly and most scale 
insects except citrus red scale. If these 
insects are not kept under control, sooty 
mould will result, necessitating cleaning 
of the fruit before marketing. 
In the past, a t t empts to clean the fruit 
have included soaking in either cold or 
warm water containing a detergent and 
then scrubbing each fruit individually by 
hand. This is a tedious and t ime-consum-
ing operation and not always successful 
because of the rough surface of some 
orange skins. 
In addition, h a n d brushing usually 
damages the oil cells in the rind with 
consequent skin blemish and poorer keep-
ing quality. Few growers can afford to 
install costly washing plants for mechanis-
ing the operation. 
A chemical dipping t rea tment has re-
cently been perfected by a joint effort of 
the New South Wales Department of Agri-
culture and C.S.I.R.O. This t rea tment is 
simple to use and has proved very effective. 
No scrubbing is necessary and no special 
equipment is needed. 
Details are given below. 
The fruit is cleaned by dipping in a bath 
containing a bleaching agent dissolved in 
water and then rinsing with clean water. 
Bleaching agents used are sodium hypo-
chlorite* and chloride of lime. Chloride 
of lime leaves a slight white deposit on the 
oranges unless well rinsed and the sodium 
hypochlorite as in dip 1 is therefore pre-
ferred. 
* Available commercially as "Sterlllte." 
The addition of an activator such as 
sodium bicarbonate or boric acid is import-
ant . Sodium bicarbonate is generally pre-
ferred as it is easier to dissolve. 
Both sodium hypochlorite and chloride 
of lime are relatively effective sterilising 
agents, particularly when used with boric 
acid. When fruit breakdown is a problem 
the addition of boric acid will assist mould 
control. 
Dipping 
A two minute dip in one of the following 
mixtures is recommended:— 
Dip. 1. 
li gal- sodium hypochlorite. 
8f gal. water. 
2 lb. sodium bicarbonate (or 1£ lb. 
boric acid). 
Dip 2. 
2J lb. chloride of lime. 
10 gal. water. 
2 lb. sodium bicarbonate (or 1£ lb. 
boric acid). 
The duration of the dipping may have 
to be increased in cases of heavy deposits 
of sooty mould, and also as the strength 
of the solution decreases as dipping pro-
ceeds. 
Sodium hypochlorite, although initially 
dearer, has certain advantages over 
chloride of lime:— 
(a) It retains its cleansing power for 
a longer period. 
(b) It appears to have a slightly 
superior cleaning action. 
(c) The preparation of the dipping 
solution is easier. 
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GENERAL INSTRUCTIONS 
These are important and should be 
followed in detail. 
(1) It is essential that the bleaching 
agent be mixed with the total 
amount of water first, after which 
the activator (sodium bicarbonate 
or boric acid) should be added. 
(2) The solutions are corrosive to most 
metal surfaces. Use cement or 
wooden tanks if available; other-
wise coat metal containers with a 
bituminous paint. Fruit can be 
held in field cases or plastic net 
bags for dipping. 
(3) Contact with the solution can 
cause skin irritation. Protect the 
hands with rubber gloves. 
(4) Work in a well ventilated shed. 
Small quantities of chlorine gas 
are liberated and this is an irrit-
ant to the eyes and throat. 
The solution will deteriorate even when 
not in use. It should not be prepared until 
needed and once mixed it should be kept 
in a cool place. Depending on the quantity 
of fruit treated, the life of the hypochlorite 
solution is about one week; the chloride 
of lime lasts half that time. Do not mix 
more of the solution than sufficient to 
properly cover the fruit. 
Before old solution which is not clean-
ing effectively is discarded it can be 
checked by adding four or five drops of 
phenolphthalein indicator solution (ob-
tainable at any chemist). If a red colour 
appears the solution might be re-energised 
by adding a further quantity of one of the 
activator materials. If no colour appears 
the solution is no longer effective. 
After rinsing, allow the fruit to dry 
thoroughly before packing. 
This method has been used by several 
commercial growers with very good results. 
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COMING TO PERTH? 
Why not phone your order through to us 
beforehand and we will get it ready to 
pick up on the way home 
W.A. Produce & Hardware Co. 
for 
FARM, HOME AND GENERAL HARDWARE 
STOCK AND POULTRY FOODS 
UREA, NITROPHOSKA AND ALL 
OTHER FERTILISERS 
We are buyers of Oats, Rye, Mixed 
Grains and Oaten Chaff 
6 GT. NORTHERN HIGHWAY, MIDLAND - 74 1215 
ALSO AT 
LEEDERVILLE and METROPOLITAN MARKETS 
Please mention the "Journal of Agriculture of W.A.." when writing to advertisers 
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"~~ 
Now . . . the world's top-selling tractor comes with a 
41 B.H.P. DIESEL ENGINE 
Always the power, economy and performance 
leader in its class, the Ferguson System MF35 now 
goes even further ahead! 
6 .8% More Power. Output of the famous 3-cylinder 
diesel engine has been stepped-up to 41 B.H.P. 
without any increase in fuel consumption. 
Increased Torque Backup. Immense " torque back-
u p " over a range of nearly 1,000 r.p.m. is an out-
standing advantage of the 35X engine. 
Same Low Price — Same Exclusive Massey-Ferguson 
Features. Crankshaft supported on 4 main bearings 
— highly sensitive mechanical governor — built-in 
precise distributor-type fuel pump — twin fuel 
filters — combined direct and indirect injection for 
sure starting — Ferguson System complete control 
hydraulics — diff. lock optional extra. Test drive 
the MF 35X today. See your local dealer now! 
^ M A S S E Y 
FERGUSON 
TR997 85 
The largest manufacturers of tractors in the worldl 
Please mention the "Journal of Agriculture of W.A.," when writing to advertisers 
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